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To the Right Honourable 


Epward Lord Viſcount Conway 


andK 11LutTAn;BaronofRacrey: 
| Lord Marſhall of the Army , and Privy 


Counſellourof IRELA ND;and oneofthe 
Counſell of Warre to His MartsTY 
of GREAT BRITTAINE. 


a 1s Stranger , who hath newly 
&Þ learnt the EngliſhT ongue, dares 
<B# ot venture bimſelfe in Publick, 
= without a Patronage ; which, 
I .. . with all bumbleneſſe, be intreats 
of Your Lordſhip: T be great Afe@ion, T our 
Lordſhip bath (hewne to the Spaniſh Language ; 
and the Benignity wherewith Y ou are pleaſed to 
entertaine whatſoever reliſheth of Art , or Inge- 
nuity ; makes bim hope; Y ou will not refuſe Tour 
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Nor knowes be , where10 ſbelter himſelfe with 
ſomuch ſafety ; the Eminence of Tour Perſon, 
and Tudgement, being of power to ſecure him, 
from all petulant and malicious Exceptions. Be *Þ* 
pleaſed then,my Lord, toreceive bimwith F a- 
vour : So may thoſe Excellent, and Naturall 
Beauties of this bappyIſle (who. ſball. boue ei- | 
ther Health or Pleaſure from this ConfeQtion) | 
beever ſerene, and gratefull to T our Lordſbip; 
preſaging encreaſe of Honour , and all Felicity, 
4/58 totbe bumble Devotion, aud beerty 
Prayers of ll - 


Your Lordſlups 
moſt obedient,and | 
obliged Servant 

Don Diego V ages-forte. 
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The Allowance of Melchor de Lara,Phyfſi- 
Go: tian Generall for the Kingdome 
of Spaine. 


\ \ *% 


Door eHelchor de Lara Phyſttian Gene- 

BY KS rall forthe Kingdome of Spame, at the 
/ WB command of Down Jobn de Velaſco, and 
' Mſebedo, VicarGenerall of adrid, have ſcene this 
of Ledeſma ; which igvery leatned,, and curious; 
and therefore it 


i he to be Licenfed for = 
Preſſe ; it containing nothing contraty to gooc 
F Ma age 3 and it cannot bur be very pleafing to 
thoſe, who are affected 10 Chocolate, In teſtimony 
whereof, Thave ſabſcribed my Name , in Madrid 
| the 23. dayof Auguſt. 1631. 


Melchor de Lara, 


The 


Dr Are, TE Jy TEES 

%— HIf4 4+ <8 - 

Al  alerhs TO Sg 5:6 DAS 

. Year! Ir Frhed . aſe 35; 5 
(5 ye Py ofe: a 


The Teſtimonial of Jobn de = Do- 


Qor and Phyſitian to the King : 
of Spame, | 


DL: © Tohn de Mena, Phyſitian to his Maieſty, 


>-k I and one of the Counſell Generall of the 1 RQuiſte 
SF GRS tion , bave ſeene this Treatiſeof Chocolate 
ne by Defor Antonio Colmenero of Ledeſ- 
ma ) by command of the Supreame Royall Court of 
luſtice : which contameth nothing contrary to good Man- 
ners, and the Subiet? is very learnedly handled, and | 
with great Fudgement ; and no doubt , but it all pe >} 4 
much pleaſure and content toall thoſe , who are affetted to 
Chocolate , and therefore may be printed: And in confire 
mation of this truth I have hereto ſubſcribed my Name the 
17% - _ 1631, + 


John de Mena Do&or 
in Phyſcke. 
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TotheReader. 


SHe numberis ſogreat of thoſe, who, in 


theſe times, drinke Chocolate, that nor 
onely in the 7:dies, where this kinde cf 
Drinke hath its orignall ; but ir is alſo 
much uſed in Spaire , 1taly, and Flanders, 
and particularly at the Court. And many 
CO doe ſpeake diverſly of ir, according to the 
benefir, or hurt, they receive from ir: Some ſaying, that it is 
ing : Others, and thoſe the greater part, that it makes 
one fat : Others, that the uſe of it ftrengthens the ſtomacke : 
Others, that it heats, and burnes them : And others ſay, that 
although they take it every houre,and inthe Dog-dayes, yet 
they finde themſelves well with it. And therefore my deſire 
is,cotake thispaines, for thepleaſure, and profit of the pub. 
licke zendeavouring to accommodate it tothe content of all, 
according to the variety of thoſe things, wherewith it may be 
mixt; thar ſo every man may make choiſe of that, which ſhall 
be moſt agreeableto his diſpoſition. Thave nor ſeen any, who 
hath written any thing , concerning this drinke; bur onely a 
Phyſitian of Marchena, who( as it ſeemes) writ onely by Re- 
lation; holding —_— ion, thar the Chocolate is ſtopping, bee 
cauſe that Cacao (theprincipall Ingredient of which ir is 
made ) iscold, and dry. But becauſe this onely reaſon, may 
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> JA Curious Treatiſe of Chocolate. 
nothave power to keepe ſome from the uſe of it ; whopre 
troubled Eich Opilations. I thinke fit to defend this Comfet7;- 
on, with Philoſophicall Reaſons, againſt any, whoſoever will 
condemne this Drinke, which is ſo wholeſome, and fo 1 
knowing how to make the Paſte in that manner, thatie may 
be agreeable to divers diſpoſitions, in the moderate drinking 
ofit. Ando, with all poſſible brevity, Iſhall diſtinguiſhand 
divide this Treatiſe into foure poynts, or Heads. In the firſt 
lace I ſhall declare, what Chocolate is ;and whatare the Qua- 
ities of Cacao , andthe other Ingredients of this ConfeTion ; 
where I ſhall create of the Receipt ſet downe by the aforeſaid 
Author of Marchena, and declare my opoonc ing the 
ſame. The ſecond point ſhall rreat of the Quality, which re- 
ſulteth out of the mixture oftheſe Sumples, which are putin- 
coir. Inthe third place, the manner of Compounding , and 
how many wayes they uſe to: drinke it in the 1»dzes, In the 
fourth, and lat place, 1 ſhall treate of the Qyantity ; and how 
it ought to be taken ; at what Times and by what Perſons. 


SLPCESPPOERRESH884 646888884888 
T be farſs Point. 


QE280HS Oncerning the firſt Point, I fay, that Chocolate is a 
Ce Name of the indians; which in our vulgar Caſftils- 
Eg) 4», we may callacertaine Confe&ior, in which 
>&S&TÞSs9 (amongſt other Ingredients ) the principall Baſs, 
and Foundation, is the Cacao ; ofwhoſe Natureand iy 
it isneceſſary firſt totreat : And therefore I fay, according to 
the common received opinion, that it. is cold,and dry, &pre- 
dominio; thatis toſay, thar though itbe true, that 

Simple containes 1n it the Qualities ofthe foure Elements, in 
theaction, and re-ation, which it hath init, yet there reſales 
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another diftint Quality, which wecall Complexion. 

This Quality, or Complexion, which ariſcth of this Mix- 
wee, isnotalwayes one, and the ſame zneither hath irthe 
effet, in all the mixtures, but they may be yaried nine wayes ; 
foure Simeple, from whence ane onely quality doth abound ; 
and foure Aa AA » from whence two Symboalizing qua-+ 
licies are pY dominant', and one other, which we call ad 
pondus, which is of all theſe fore-ſaid qualities, which are in 
equilibrio, that is to ſay incquall-meaſyreand degree. 

Ofall cheſe, the Complexion of Cacas is compoſed, ſince 
there ariſe rwo qualities, which are cold, anddry ;and in the 
ſabſtance, thar rules them, hath it reſfringent and ob/traZiye, 
ofthe nature ofthe Element of the Earth. Andthen, as iris 
aMixe, andnot a fimple Element, it muſtneedes have parts 
correſpondent to the reſt of the Elements zand parcicularly ,it 
partakes( and thar, not alittle ), of thoſe, which correſpond 
with the Element of Aire, thatis, Heat and Moyſture, which 
are governed by the LnQuous parts zthere being drawne one 
of ” Cacao much Butter, which, in the des I have ſcene 
drawneout ofir, for the Face,by the Crio/as. 

It may Philoſophically be objefted, in thig manner : Twe 
contrary Dxalities, and Dogon be, ingraduinten- 

iu oxe and the ſame Subje : Cacao is cold and grie, in pre- 
domeinency : Therefore, it cannot have the qualities contrary ta 
thoſe z which are Heate, and Mozſture. The firft Propaſition is 
moſt certaine, ewd grounded pon good Philo) ophy : The ſecond 
is conſented unto, by all : The third, which is the Concluſson, 1s 

ular. 
yy 4 be denyed, but that the 4rgamest is very (irong, 
and theſe reaſons being conſidered by him of Marcbena, have 
made him affirme, that Checolate is Obſtruftive ; it ſeeming 
tobe contrary to Philoſophy, thatir there ſhould bee found 


ate and Moyſture, in grads intenſs ; and to be ſo likewiſe in 
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4 ACuriosTreatiſe of Chocolate. 

To this, there are two things to be anſwered : One, that he 
never ſaw theexperience of drawing out the Butter , which I 
havedone ; and that when the Chocolate is made without ad- 
ding\any thing to the dryed Powder, which is incorporated, 
onely by beating it well cogerher, and is unired, and made 
intoa Paſte,which isa Ggne chat thereis a moiſt, and glutinous 
parr, which, of neceſſity, muſt correſpond with the Elemene 
of Aire. >. | | 

Fhe other reaſon, we will draw frem Philoſophy ; affirming 
that, inthe Cacao, there are different Subſtances. In the one, 
that is to ſay, in thar, which is nor ſo far, ir hath. a greater 
quantity of che Oylie, then of the earthy ſabſtance 5 and in 
rhe fatter parts, it hath more of the earthy than of the Oily 
ſubſtance. In theſe chere is Hear and Moyſture in predomi- 
nancy gandin the other,cold and dry. 

Notwithſtanding that it is hard co be believed; thas in one 
and the ſame ſabſtance, and folirttle of the Cacao;'it can have 
ſubſtances ſo different: To rhe end that it may appeare rhore 
ealie, cleare, and evident, firſt we ker in the Rybarbe, which 
hath in it hot and ſoluble parts, andparts which are Binding, 
Cold and Dryy which have a vercye to ſtrengthen, binde; and 
ſtop the looſeneſle of the Belly : I ſay alſo, that hee thar ſees, 
and conſiders rhe ſteele, ſo mnch of the Nature of the earth, 
as being heavy, thicke, cold,and dry ; it ſeemes eo be thonghr 
unproper for the caring of Opilations,but rather tobe apt,to 
mo them ; and yet 1t is given for aproper remedy againſt 
them. | 

This difficulty is cleared thus, that thongh it be true, that 
it hath much of the Earthy part ; yet ichath alſo parts of Sul. 
phur, and of Quick-filver, which doeopen, anddiſopilate; 

neither doth ir ſo, untill it be helped by Art, asit isground, 
ſtirred, and'madefine,in the preparing ofir ; the Sulphurous 
parts, and thoſe of Quick-filver,being thinne, ative, and pe- 
netrative, they mingle, at the aſt with thoſe parts, which are 
Earthy 
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A Curious T reatiſe of Chocolate. 5 


Earthy and aſtringent: Inſomuch , chat they being mingled 
after this manner,one with another, we cannot now ſay,that 
the ſteele is ſtringent, bur rather, that ir is penetrative, ar- 
cenuating, and opening. Letus prove this Dodrine by Au- 
thoricies ; and ler the firſtbe from Galer, lib. 3. of rhe qua- 
liczes of Simples, cap. 14. Where, firſt of all he ceacheth,thar 
almoſt all thoſe Medicines, which, to our ſence, ſeeme ro bee 
Simple, are notwithſtanding naturally Compounded, cuntai- 
ning in themſelves contrary qualities ;and that is to ſay,a qua- 
liry roexpell, and roretaine; roincraſſate,and atrenuate ; to 
rarifie,and tocondenſe. Neither are we to wonder at it, it 
being underſtood, that in every fore-ſaid Medicine, there is a 
quality toheate, and to coole; to moiſten and to dry. And 
whatſoever Medicine it bee,it hath init, thicke,and thinne 
parts; rare, and denſe ; ſoft, andhard. And inthe fifteenth 
Chapter following, inthe ſame Bodke, hee pursan example 
ofthe Broth ofa Cocke, which moves the Belly ; and the 
Fleſh hath the vertue tobinde. He puts alſo the example of 
the 4loes, which ifitbe waſhr, looſerh the Purgative vertue ; 
or that which it hath, is bat weake. 

That this differing verrue, and faculty, is*found in divers 
ſubſtances, or parts of fimple Medicaments , Gallen (hewes 
in .che firſt Booke of his imple aire my the Geew- 
ceenth Chapter, bringi exam ikke ;'in which, 
three ſbſdences are ford, and red, that is to ſay, the 
| ſubſtance of Cheeſe, which hath the yertue to ſtop the Fluxe 
of the Belly ; and the ſubſtance of Whay, which 15 Purging ; 
and Butter, as itis expreſſed in the ſaid Galen, Cop. 15. 
Alſo we finde in Wine which is in the Muſt, three ſubſtances, 
that is to ſay, earrh, which 15 the chiefes and a thinner ſub- 
ſtance, which is the flower, and may be called the ſcum, or 
froath : anda third ſubſtance, which we properly call Wine; 


And every one of 


vers qualities, and vertues ; in the colour, inthe finell, and 
in other Accidents. B 2 


Ariſtotle 


theſe ſabſtances, containes in it ſelfe di- 
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6 eACurions Treatiſe of Chocolate. 
Ariſtotle in \ the fourth Booke of the Mexeors and theifirſt 
Chapter, treating of-Parrifa&ion ; hee fonnd rhe ſame fab- 


.ſtances/; and in the ſecond Chapter nextfollowing, where he 


thatis curious, may read it. And alfoby thedodrineof Galen, 
and of Ar:ſtotle, dryers ſitbſtances are atcribured 'to- every of 
che mixt under one and theſame forme and quantity ; which 
ts very conforttable toreafon, iFwe conſider, thatevery Ali- 
ment, beit never ſo ſimple, begets, and produceth iinrhe li- 
ver, foure humours, nor onely diftering'inremper, buralſoin 
ſubſtance; andbegets more orlefſe of Kat: humour,” accor- 
ding as that Alimenchath'more-or Rewer parts 'cupreſpon- 
ding ro the ſubſtance of rhachumonr, which is 'moſt mgen= 
dred. And ſo incold diſeaſes, we give warmemouriſhment; 
and co)dnourifhment,'m'/hor difeafes. ' - - 1.4 
From which evidentexarnples, and many others, which 
we mighr produce to this purpoſe, wee may gather, that, 
when we grinde, andftirre the Czcas, the divers pares, which 
Naturehethgwen it, doe arcrfictally, - and'mfiniately mixe 
themſelves one withatrorher'; cant{ f©-the inifhuons; warrne; 
and moiſt parts, mingled with the&eurthy ( as wehave ſaid of 
rhe ſtecle)reprefſes, and Teaves them norfobinding , as they 
were before; bur ratherwith a mediccrmie, more mclini 
tothe warme,and pt the Aire, then vo theo! 
and dry ofthe Earth ; 45 it Gothappeareiwhen itis made fir 
tro drinke ;thar youſfcarce give teewo'turnes with the Moli- 


- ner when here riſeth afarty ſcumme: by which youmay fee, 


how mach ir yur dketh'ofthe Oylie parr, | | 

From which-t68fmeT gather /'that the Anthor' of Afur- 
chena, was m anefrour; who, writing ofChorolate;faith, thar 
it cuuferh Optlations, becaufeCaczo1s aftririgent;z as if that 
aftriction werenot corretted, by rheimimate mixing of one 
part with an other, by meates of thegrinding', as is id be- 
fore. Belides, tthaving ſotmany ingredients , which are na- 


turally hor,'trmuſt of neteffity h be. this effeRt ; that is tv lay 
tO 


—— — binde, and, indeed, there is no 


auſe of bringing more examples,or ingmorereaſons, 
for this truth, then that which we ſee in the Cacao it ſelfe: 


which, if icbe not ſtirred, and compounded, as aforeſaid, ro 


make the Chocolate. But eating of it, asitis in the fruite , as 
theCriollss earcit inthe dadies, irdothnotably obſtruft, and 
cauſeftoppings z forno other cauſe bur this, rhat the divers 
ſubſtances which irconraines, are not perfectly mingled by 
the maſjication. enely, =_ gequire the artificiall mixeure, 

Mn ne ebonks have conſidered, and called 
rohismemary, thefirft rudment 
difto ſecundur quid, ad ditium 1 mp 
quentia ; AS108 not enough 20 ay , the 
white, 'REC 


* 


rnb 1-4 is fodelicare ; andthe 
anth. proives2is ſocxrreamehot, that to keepe the 
tree from being conſumed by che Sun, they firſt;plant other 
trees; and when.abey are: grawneup, to poodheighth,then 
they plenbrat Cucorrvecs 5 har when ittfirſt ſhowes-it telfe 
above the gnaund, thoſe trees, which are already growne, 
mapthelter itfromtheSunne 3 and che fruirdoth not grow 
n tne ofthemareinoc Gordeor Code, 


x 
: 
» # 


ang-whercby | cauferh warchfulnes, and rives 
therefore it 1s notifo nſefull; as the ordlina- 
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$ A CuriousTreatiſeof Chocolate. 
Andas for the reſt of the ingredients, which make onr 
Checolaticall ConfeQion ,"there' 15 notable 'yariety ; becauſe 


A re1 ſomedoepurinro it blacke Pepper; and alfo Taxaſco 5 which 
roote like js not proper, becauſe is isfohot and dry ; but onely for one, 
Madder. ho hath a very cold Liver. And of this opinion ,- was a cer- 


Chile. 


| 
; 


do 
hy th I 


taine DoCtor of the LIniverſite of Mexico, of whom a Religi- - 


ous man ofgood credit told me, that he finding the ordinary 
round Pepper was not fit tobring his purpoſe about; and to 
theend, he might diſcover, whether the long red pepper 
were more proper, he made triall upon the liver of a Sheepe; 
and putting the ordinary pepper on one fide, and the red pep 

per on the other, after 24. houres, the part,” where the ordi- 


nary pepper lay, was dryed up;.and- the other part continued 


moiſt, as if nothing had bin thrower apon. it. Wat | 
The Receipt of hum who wrote at” 'Marchbexs, is this « Of 
Cacaos, 700 of white Sugar, one pound and a halfe; Cinna- 
mon, 2. ounces; of long red pepper, 14. of Cloves, halfe an 
ounce - Three Cods of the Logwood or C tree z Or 
in ſtead of thar, the weight of 2. Reals, ora ſhilling of Anniſ- 
ſeeds z as much of Aechiote, as will giveitche colour, which is 


about the quantity of a Haſel|-nut, Some put in Almons, 


kernels of Nuts, and Orenge-flower-warer. - 

Concerning this Receipr, I ſhall firſt ſay, This fſhooe will 
not fit every foote ; but forthoſe, who have diſeaſes, or are 
inclining robe 1ofirme, you may either adde, or rake away, 
according to the neceſſity, and remperature of every one: and 
Iholditnotamiſſe, that Sugar bee pur into ir, when, it is 
drunke, ſothatir be according to the quantity I ſhall hereaf- 
rer ſet downe. And ſcmetimes they make Tablets of the 
Sugar, and the Chocolate togerher ; which they doe onely ro 
pleaſe the Pallars, as the Dames of Mexico doe uſe its and 
they are there ſold in ſhops, andare confected and eaten like 
other ſweer-meats. Forthe Cloves, which are pat into this 
drinke, by the Author aforeſaid, the beſt Writers of this 


Compoſition 
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Compoſition uſe them nor ; peradventure upon this reaſon : 
that although they take away the iſl favour of the month, 
they binde; as a learned Writer hath exprelt in theſe yerſes ; 
Fetorem emendant oris Cariophila foedum ; 
Conftringunt ventrem, primag, membra juvant. 

And becay{(e they are binding ( and hot and dry in the rhire 
degrge)the\mult nor be uſed, th theyhelpe the chiefe 
parts of ConcoGtion, which are theſtomacke, and the Liver, 
as pin the Verſes before recited. 
| e husks or Cods of Logwood, or Campeche, are very 

good, and ſinell like Fennell; and every onepurs in of rhele, 
becauſe theyarenoryery hot; though it excuſe nor rhe putr- 
ting in of Anniſcſeed, as ſayes the Author of this Receipe ; 
for there is no Chocolate without it, becauſe it is good for 
many cold diſeaſes, being hor inthe third degree; and to 
temper thecoldnefſe of the Cacaoz and thar it may appeare, it 
helpes the indiſpofirion of cold parts, I will cite the Verſes of 


- one, curious in this Art: 


Morbgſos renes, veſicam,guttura, vnluam, 

+": Inteſtina;itcur, cumg, lyene o_ 1-7 
-Confortat, varijſq, CAniſun ſubdita mortis 
- Membra: fs tantam vim leve ſemen habet. 


The quantity ofa Nut of the Achiote is too lirtle to colour Taba. 


the quantity made according to his Receipt ; and therefore, 
he that makes it; may put itin, as much as he thinkes fir. 
;Thoſe, whoadde Almons,and Nuts, doe nor ill; becauſe 
they give it more body and ſubſtance then Maiz, or Panifo, 
which others uſe; and for my part, I fhou'd alwayes putitin- 
to Chocolaze, for Almonds(beſides what I have faidof them 
before ).are moderately hor,andhave a thin juice; but you 
muſt not uſe new Almons, asalearned Author fayes in theſe 
Verſes. - | 
Dat modic? calidums dulciſque Amigdalaſmcenm, 
Et tenuem ; inducunt dammna nova. Po 
n 
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And the ſmall Nuts arenor ill for our purpoſe ; for they 
have almoſt the temper, which the Almons have; onely be- 
caule they are dryer, they come nearer the temper ofCholer ; 
and doe therefore ſtrengthen the Belly, and the Sromacke, 
being dryed: for ſothey muſt be_uſed-for the Confettion ; 
and they preſerve the head from thoſe vapours, which riſe 
”-u the Belly : as it appeares by the faid Author in theſe 
Verſes. | 
Bilis Avellanamſequitur ; ſed roborat alunm 

Ventris, @* afumisliberat aſſacaput. 

And therefore they are proper for ſuch asare troubled with 
ventuoſities, and Hypochordriarallwapours, which offend the 
brain,and there cauſe ſuch troubleſome dreames,and {ad ima- 
gitations. 

Thoſe who mixe Maiz,or Paniſo, in the Chocolate doe yery 
Hl; becauſe thoſe graines doe beger a very melancholy Hu- 
mour :asthe ſame Author expreſfeth in theſe verſes. 

Craſſa melancholicum preſtant tibi Panica ſuccum 
Siccant,ſi ponas membra, gelantque foris. 
It is alſo apparantly windy; and thoſe which mixe itin this 


ConfeFion,doir onely for theit profit,by encreafing the quan- 


tity of the Chocolate ; becauſe every Farcga or meaſure of 


* *Grani containing abour a Buſhell and a halfe, is ſold for 


cight ſhillings, and they ſellthis Confe@ion for foureſillings 
A Cound , which is the ordinary price of the Chocolate. 

The Cinamon is hot anddryin the third degree it provokes 
Urine,and helpes the Kidneys and Reynes of thoſe who are 
troubled with cold diſeaſegand it is good for theeyes ; and in 
effect,it is cordiall ; as appeares by the Author of theſe verſes.. 

Commoda & urine Cynamonum O renibus affert ; 
Lumina clarificat, dira venena fugat. | 
The Achiote hath a piercing attenuating quality , as appea- 
reth by the common naſticn of the Phyſicians in the Kedies, 


experienced dayly inthe effects of it, who doegiveit to their 
| Patients 


_# Curions T reatiſe of Chocolate. [4 
Patients, to cut, andattenuate the grofſe humonrs, which do 
cauſe ſhorrneſſe of breath, and ſtopping ofurine , and ſoit 
may be uſed forany kind oF Opilations3 for we give it for the 
ſtoppings,which are in the breaſt, or in the Region of the bel- 
ly,,or any other part of the Body, © ' | 

And concerning the long red Peper, there are foure ſorts 
of ir.One is called Chilchotes:the other very little, mach beg 
call Chilterpin ;and theſe two kindes, are very quicke and bi- 
cirgg. The other twoare called Toralchiles,and theſeare mo- 
derarely hot ; for they are caten with bread, as they eate 
other fraits, and they are of a yellow colour ; and they grow 
onely about the Townes, which are 1n, and adjoyning ro the 
Lake ofMexico.The other Pepper is calledChilpaclagua, which 
hath a broad huske ;and this is not ſobiring as the firſt ;nor 
ſogenrle as chelaſt : and is that, which is uſually pur into the 
Chocolates ; ; TY 

There are alſo other ingredients, which are uſed in this 
Confe@Fion. One called Mechaſuchil 5 and another which they 
call Yinecaxtli,which in the Sparifh they call Orejuelas, which 
arc{xeet ſinelling Flowers, Aromaricall and hor. And the 
Mechaſtchif Purgative quality ; for in the Indies they 
purging potion of it. In ſtead ofthis, in Spaiwe they 
putinrothe OE; ITT ofRoſes of 4lexandria, for 

Y. s ' 


<6 
{ Thaveſpokenofalitheſe Ingredients, that every one may 
makechoiſtofthoſe which pleaſe him beſt, oraremoſt pro- 
per for hisinfirmiries. = 
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T be ſecond Point. 
>S concerning the ſecondpoynt, I fay, as I have 


ſaid before, that though it be true, that the Cacas 
W is mingled with all cheſe Ingedients, which are 

SW2=ES> hot; yet thereis tobe a greater quantity of Cacasz 
then of all the reſt of the Ingredients, which ſerve to temper 


' thecoldnefſe of the Cacas : Juſt as when. wee. ſeeke, of two. 


Medicines of contrary qualities, tocompound one, which 
ſhall be of a moderate temper : In the ſame manner doth re+, 
fault the ſame aftion and re-aftion of the cold. parrs of the 
Cacao,and of the hor parts of the other ingredients, which 
makes the Chocolate of ſo moderate a quality, that it differs 
very little from a mediocrity zand whenthere is notput- in. 
any ordinary pepper , or Cloves, but onely alittle Anniſ- 

ſeede ( as 1 thal hereafter) we ray boldly ſay, that it-is 

very temperate. And this may be proved by reafon,. and ex- 
perience - ( —_— that which Ga#en fayes,to be true,thac 
every mixt medicine, NO of ones = coolethythe 
hot ; bringing the example of Oyle of Roſes. )Byexperience, 
ay, hos the Indies ; ass the cuſtonie of thar-Countrey) 
I comming in a hear to viſit aſicke perſon, andasking water 


»Hicara, £O TEfreſh me, they perſwaded me rotakea *Draughrt of Cho- 
the hell colatez which quenchr my thirſt - and in the morning (if I 


of a Nur 
to drinke 


ine 


tooke it faſting > it did warme and comfort my ſtomacke. 
Now letus prove it by reaſon. We have already proved, thac 


all the parts of the Cacag are not cold. For wee have made ir 


appeare that the unCctuoys parts, which are many, be all hor, 


\ _ ortemperate - then, though it be true, that the quantity of 


the Cacao 15 greater than of all the reſt of the Ingredients, 
| yer 
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yet the cold parts are at the moſt,nort halfe ſo many as the h 
and iffor all this they ſhould be more, yer by firring, ming” 


ling of the warme unuous parts, they are much qualified. 
And, on the other fide, it being mixt with the other KL 
| ents, whicharehot inthe ſecond and thirddegree, being the 
predominant quality , it muſt needes be brought roa medi- 
ocrity.Like as rwo men, who ſhake hands, the one being hor, 
and theother cold, the ene hand borrowes hear, and the 
other is made colder; and in concluſion, neither hand retains 
' thecold, orheatithad before, but both of them remaine 
moretemperate. Solikewiſe two men, who goe to wreſtle, 
at the firſt chey are in their full vigour and ſtrength bur after 
they have (trugled a while, their force leflens by degrees, till 
atlaſt they are both much weaker, than when they beganne 
to wreſtle. And Ariſtotle wasalſo of this opinion in his fourth 
Booke of the Nature of Beaſts, cap. 3. Where he ayes, that 
every Agent ſuffers with the patient ; as that which cuts, 15 
made dull by the rhing it cuts ; that which warmes, cooles it 
ſolfe . and that which thrults, or forceth forward, is in ſome 
Gore driven backeie ſelfe. 
From whence I gatherthatit is better toule Chocolate, at- 
cerit hath beene mac.2 ſome time, a Monerh atcheleaſt. I 
believe this crime tobe , for breaking the contrary 
qualities of the ſeyerall Ingred ,and to bring the Drinke 
toa moderate temper. For,as italwayes falls out atthe firſt, 
that every contrary wHlhave it ominancy,and will work 
his owne, Nature not liking well tobe heated andcooled, at 
the ſame time. And this is thecauſe why Galen in his twelfth 
Booke of Method, doth adviſe notto ule Philonium, till after 
| 2 yeare,or, at cheleaſt,ſixe moneths; becauſe it is a compoſi- 
| tion made of 0pizar (which iscold in the fourth degree and 
of Pepper,and other Ingredients, which are hotin the third 
©. This Theorum, and Dodrine, is made good by the 


ſe which ſome have ——_ whom I have asked, -_ 
2 Ch0- 
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14 - ACuriousTreatiſeof Chocolate. 
Chocolate did beſt agree withthem ? and they have affirmed, 
that the beſt is that which hath beene made fome monerhs ; 
and thar che new doth hare by looſening the Sromack ; And, 
in my opinion,the reaſon of itis , that the unuous or far 
parts; arenoralrogether correted, by the earthy parts of the 
Caczo. And this I ſhall thus prove; for,as I fhall declare here- 
afrer,if you make the Chocolate boyle, when you drinke it, the 
boyling of ir divides the far and oyly part zand that makes a 
relaxation in the Stomacke in the old Chocolate,as well as if it 
were new. A, Ot, 

So that Iconclude in this ſecond poynt,that the Chorolati- 
call Confetion is not ſocold as the Cacas, norſohotas the 
reſt of the Ingredients ; but there reſults from the ation and 
re-aftion of theſe Ingredients, a moderate remperwhich may 
be good,Both for the cold and hot ftomacks,being taken mo- 
derately, as ſhall be declared hereafter 3 and it having beene 
made a moneth art the leaſt as is already proved. -* And fo I 
knownot, why any man having made experience ofthis Com- 
feFion (which is compoſed, as it onght to be, forevery parti= 
cular ) ſhould ſpeakeill of it. Beſides,” where it'is' fo much 
uſed, rhe moſt, ifnot all, aswelkin the Indies, asin Spaine, 
tind, itagreeth wel with them.He of Marehenahadnoground 
in ſaying, that it didcauſe Opilations: For, ifit were 10,the: 
Liverbeing obſtruded, it wouldexrenuateits ſubje&z andby 
experience; we ſee to the contrary; that it makesfar; the 'rea- 
ſon whereof I ſhall ſhey hereafter: {And this ſhallſuffice for ; 
the ſecond Poynr. HTN TOA 310387 aye 2 
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mon ;Almons, and Haſle-Nurs, * ofeach one Dozen : Of 
white Sugar, halfe a pound : Of Achzoze, enongh to give it 
thecolour, And if you cannothave thoſe things, which come 
from the Indies, you may make ir with the reſt. 


SESLILCLSTLFICSESECLECTSSCOSEE # 


The way of Compounding. 
, He Cacae, and the other i ients muſt be beaten ina 
Morter of Stone,or abroad ſtone, which 


the 1ndians call Metate, and 15 onely made for that uſe: 
Burt the firſt thing thatisrobe done,is to dry the 
all except the Achiote ; with care that they may be ro 
powder, keeping them {till in ſtirring, that they benort burne, 
or becomeblacke; and if they be ied,they will be bit- 


a 
ter, and loſe their yerrue. The Cinamon, andthe long red 4 
Pepper areto be firſt beaten , with the Annis-ſeed; and then 
beare the Cacao, which you muſt beate_ by a little and, little, 
till itbe all powdred ; and ſometimes turneitround in the 
beating, thatit may mixe the better : Andevery one of theſe 
Ingredients, muſt be beaten by ir ſelfe ; and then pur all the 
Ingredients intothe Veſſel], where the Cacaois ; which you 
muſt ſtirre rogether with a ſpoone z and then rake out thar 
Paſte, and par it into the Morter, under which you muſt lay 
a little fire, after the Confe@Fiov is made. But youmult be very 
caretull,not co = morefire, thanwill warmeir, that the- 
unaous part doe notdry away. And you muſt alſo take care, 
toputin the Achiote inthe beating ; that it may thebercer 
take the colour. You nuaſt Searſeall the Ingredients, bur one- oi. 
ly the Cacaozand if you take the ſhell from the Cacao,itis the 
better ;and when you ſball find it robe well beaten, and in- 
. corporared(which you ſhall know by the ſhortneſſe ofit)then 
; with 


Q 
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h aſpoone rake up ſome o? frhe Paſte, whicM will be almoſt 


—_— dzand ſo either make! I :ntoTablers; or Par it into BOXES, 
and when it Conch C wiltbe har. To make pay 62m 
you muſt pots ſpoonch upon a PIece 0 f papers 
the Indians otter ro herey being 

patinto.th rhe 
.theT _ ; he farm OS ofche pa . 
Butif you | , ir {xicKs 
faſt,and W1 ing,or breaKing- Ia 
Indies one;beingthe 
common Ways. 1s rotake it hot! which was thc 
call 4toe papp&s 


Drinke ofrhe Ancient Indians (he ages 


of the flower of Mats, and ſo they ming! ir wich the 


cher rae drinkce,which the Spaniards ul ſomuch,. 15 
rwo ſorts. The One is, thatrhi© Chocolate, bv difſol 
with cold Water if "me taken en off,and rintoano- 
nut _ onthe fire, with Sugar ;. 
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ry re okra 


rice-There 


which raw an | 
afrer this manner. The Chocolate diffoivedin ber 
the Molinet. take off the RE or craffy 4 ron which ri- 
ſeth in greater quantity, when'the CE acas'is and more 
putrified. The ſcumme is laid #Gdebyir Rife ina little difh, 
and rhen put ſugar into that part, from whence you cook the 
ſcumme ; and powre it from on highinro the ſcurnine'zand io 
drinkeit cold. And this drinkeis ſ0ecold, thar it not 
with all mens ſtomacks ; for NW Gre experience we the hurr 
it doth, by canſing painesin {tomacke, and eſpecially ro »|, 
Women. I could deliverthe reaſon of ir zbur Lavoydit,be- 
cauſe I will not be redious. 

There is another way to drinke it cold, which iscalled 
Cacao Penoli;and itis done, by a tothe Game Chocolate 
- (having made the Confettion,as frdowne)fo much 
Maiz,dryed,and well ground, 2 andecken Frome #hd 
then well mingled,in the Moreer, with the Ch, yk - 
wroflowre, or duſt : And ſo theſe 


ſaid before,there riſeth rhe Scitm jandfoyontken Ted drink: 


ir,as before. - 
There is another wa | which Sa ſhorrer quicker 

of making it, for _—_ nichis horny gag ich =. 
abour ic ; andir is more wholfome; grins morn I I »| £ 
Tharis, firſt roſer ſome water to'warm: zand whileir warts, 
you throwa Tabler, or ſome Choeolate, 
. with ſugar, intoaliccle Cupard when t is hot,you 
. power the water tothe Chocolate , and t twitch 
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5you muſt onely ia kefive or 
ſixe ounces, fn 8 bein 


whnrer gared che par- 


temperate dayes. But 1doenotapprove; thar, pag oy 
dayes, itſhould be takenin Spaize, unlefſs ir Loney, 5 
by cuſtome of taking it, receives no by ir. And ifhe 
be of a hot Conſtitution, and Fa re. aye eneare ty, take ir 
in thar ſeaſon, {ct it,asisſaid before, mingled" 
Endive ;and once in foure ad EIedy 
his ſtomacke in the morningto be indfa 
chough itbe true, that, in the dies, they uſe ir =1 t rn 
long, itbeing a very. horCountrey, ando it may ſeeme by. 
the ſamereaſon it maybetaken in Spaine' - Firſt, Tay, that 
Cuſtome may allow it : Secondly, that,as there 1san extraor- 
dinary proportion ofheit; ſo there isalſoof moiſture3which 
helpes; with the exorbitant heart, rooperithe pores ;and-Ib 
Aifipates, and! impoveriſheth © ſubſtance,or naturall vigor: 
by reaſon wherof, nor onlyin thefnorning;burar anytime of 
the day, they aſeir withoutprejudice: And this is moſt tracy 
tharthe exceſſive heare ofthe Coithtrey,diawes onrthe hatri- 
rall hear,anddifperſerh thar of the ſtomacke\,-and-ofthe in- 
ward parts : Infomuch, that thoughthe weatherbe neyer ſo 
hor, yetthe: ſromackebei cold;it nſuzlly dorh good! T'do 
not onely ay this ofthe" Chocolate; Whichyas Thave proved, 
hath a moderate hear. Burif youdrink/pure wine;be the wea- 
ther never ſohor, ithufrsriot; burrattiercomfortstheſto- 
mack , and if in hot weather you Urinke' warery! the hore by 
doth is apparent, inthat ireooles:the fibmitke: 
from whence comes a viciared Qot 
ther inconveniences. 
You multalſo obſerve, thatit pong gr 


rs ave fi, | 
emcerie Oh ahora the Cuono 'fal rorhehot. 
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wy ping, itis ofa melancholy Nature Jand therefore'you minſt 
C1 avoid: 
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cemperate dayes. But I doenotapprove, that, inthe Dog- 
dayes, it ſhould be taken in Spaize, unlefſe it bee one, who 
by cuſtome of taking it, receives no prejudice by ir. And ifhe 
be ofa hot Conſtitution, and that hee hayeneede to rake ir 
in that ſeaſon,let it,as is ſaid before, be mi with water of 
Endive ; and once 1n foure dayes, and chiefely when he finds 
his ſtomacke in the morning tobe weakeandfainting. And 
chough itbe true, that, in the dies, they uſe ir all the yeare 
long, it being a very. horCountrey; and ſoit may ſeeme by 


the ſame reaſon it may be taken in Spaire - Firſt, I fay, that 


Cuſtome may allow it : Secondly, that,as there 1san extraor- 
dinary proportion ofheat, ſo there isalſo of moiſture 3 which 
helpes; with the exorbirant heart, ro openthe pores ; and [© 
diſſipates, and EY our ſubſtance,or naturall vigor: 
by reaſon wherof,nor only in themorning;bur at any time of 
the day, they uſeit without prejudice; And this is moſt crue, 


tharthe exceſſive heare of the Cotihtrey,drawes ont the natu- * 


rall hear,and difperſeth that of rhe ſtomacke, - and- of the in+ 
ward parts: Infomnch, that though the weather be neyer ſo 
hor, yet the ſtomacke being cold, it nfually doth good: :T do 
nor onely {ay this ofthe Chocolate; *whicti;'as Thave proved, 
hath a moderate heat. Bur-if youdrink pure wine, be the wea« 
ther never ſohor, ithurtsnot; burrattier comforts the ſto- 
mack z and if in hot weather you drinke' warter,''the hore it 


dothis apparent, in that it cooles the ſftomacke-rov machz 


trom whence comes a viciated Concotion;anttathonſind o- 
ther inconveniences. Te Ou * 
You muſtalfo obſerve, thatit being granted,as Thave fatd, 
that there are earthy partsin the Cuozo, which fall tothe bot= 
rome of the Cup, when you make thedrnke,diversare of the 
opinion, thar, that which remaines, is the beſt and more fitb- 
ſtantiall ; and chey hurt them ſelves nor a lirtlegby drinking of 


it, For beſides, thatiris an earthy ſubſtance; thick,and ſtop- 
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or, confid ing that ®! 
doe rather extenuate, 


his MajeRies 
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